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FOOD CODE COMPLIANCE
TOOLKIT









Proactive Strategies for
Minnesota Assisted Living Organizations






Introduction:
The Food Code Compliance Toolkit was developed by LeadingAge Minnesota to support assisted living facilities in meeting—and exceeding—Minnesota food code requirements. Through ongoing review and analysis of food code inspection reports across assisted living organizations, LeadingAge Minnesota has identified a consistent set of citations that appear most frequently during inspections.
These findings demonstrate that the same compliance challenges continue to surface across organizations and settings. In response, this toolkit focuses on those commonly cited issues and provides practical, organization-level strategies to help prevent them before an inspection occurs. The strategies included are intended to support proactive systems, consistent practices, and staff awareness that reduce risk and promote safe food service operations.
This toolkit is not intended to address every requirement within the food code. Instead, it is designed as a targeted resource to help assisted living organizations focus their efforts where they will have the greatest impact—preventing repeat citations, strengthening compliance processes, and supporting safe, high-quality dining services for residents.

The Food Code is a model for best practices to ensure the safe handling of food in food establishments. Local, state, tribal, and federal regulators use the FDA Food Code as a model to develop or update their own food safety rules and to be consistent with national food regulatory policy. The FDA Food Code is subject to revisions and currently there is a four year interval between editions.
The Minnesota Food Code, Minnesota Rules Chapter 4626, is based on the FDA Food Code. It contains the minimum requirements for all food establishments in Minnesota. These rules are the standards with which food establishments must comply in the handling, storing, preparation and service of food to the retail food consumer. The MN food code is typically revised after a federal food code revision.
Minnesota Statute 144G.41 contains the minimum requirements for assisted living facilities.  Subd. 1a outlines the minimum requirements for food services.  Note that Subd. 1a(b) contains exceptions for assisted living facilities with a capacity of ten or fewer residents.
How to Use the Toolkit:
You can review the most commonly cited issues in each category of the Toolkit in the left hand column of that section and then use the Action Steps in the right hand column to assess the actions currently in place in your organization and identify actions that may need additional focus.  On the last page of the toolkit, you will find an action plan template to create a plan to address one or more areas where action is needed.





Management & Personnel
	Commonly Cited Issues
	Action Steps

	Supervision
	

	· No Certified Food Protection Manager (CFPM) is employed
· Food safety course taken but CFPM application not submitted
· CFPM certificate is not posted
· Person in Charge (PIC) not identified or cannot demonstrate required knowledge
	☐ Enroll an employee in food safety course and pass exam
☐ Apply for MN CFPM and post the original certificate
☐ Identify person in charge (PIC) and ensure training
☐ Consider training more than one PIC to ensure adequate coverage during food service 


	Employee Health & Hygiene
	

	· No illness log in use
· No vomit/fecal matter cleanup policy in use or staff is not aware
· PIC does not know illness policy
· Hair net / beard net required and not being worn
· Food prep staff with nail polish not wearing gloves
· Unauthorized staff/visitors/dogs in kitchen

	☐ Train staff on illness policy and audit illness log
☐ Update policy to require hair/beard nets and gloves with nail polish
☐ Train PIC and all staff to enforce restricted kitchen access
☐ Provide ongoing staff training on food safety rules


	Handwashing Compliance
	

	· No designated hand sink or hand sink is blocked
· No posted handwashing sign
· No soap and/or paper towels
· Trash receptacle has a lid with a handle

	☐ Ensure hand sinks are always clear
☐ Keep hand sinks stocked with soap and paper towels
☐ Post handwashing signs at all hand sinks
☐ Conduct hand hygiene training and audits


	Management & Personnel Resources – LeadingAge MN
	Management & Personnel Resources – MDH

	Management & Personnel Checklists and Audit Tools (Supervision & Employee Health Checklist; Hand Hygiene Audit; Policy Audit)
	MN Certified Food Protection Manager (CFPM) Fact Sheet
MDH Certified Food Protection Manager Webpage
Illness Reporting Fact Sheet
Employee Hygiene Fact Sheet
Employee Handwashing Fact Sheet
Person in Charge (PIC) Fact Sheet



Preventing Contamination
	Commonly Cited Issues
	Action Steps

	Cleaning & Sanitation
	

	· Food debris found on surfaces and equipment (food prep areas, ice machines, can openers, hood filters, ovens, etc.)
· Microwaves are dirty on inside and outside
· Food and grime build up on walls and floors
· Damp towels are not stored in sanitizer solution
· Mops are not hung to dry
· Towels are used for drying dishes, utensils and cookware
· Dishes, utensils, and cookware are not sanitized
· Clean dishes, utensils and cookware are exposed to contamination

	☐ Remove food debris and clean surfaces immediately after use
☐ Sanitize all dishes, utensils, cookware, and surfaces after washing
☐ Allow dishes, utensils, and all cookware to air dry in clean area
☐ Create clean area so that clean items are protected from contamination
☐ Store cleaning cloths in sanitizer solution
☐ Keep mop area organized and hang mops to dry
☐ Create a cleaning schedule with daily, weekly, and monthly tasks
☐ Assign cleaning task responsibilities
☐ Conduct regular cleanliness audits

	Monitoring Chemicals & Sanitation
	

	· Spray bottles are not labeled
· Chemicals are not approved for food surfaces
· Chemicals are stored above or next to equipment/utensils/food
· No device used for testing dish machine temperature
· No sanitizer test strips in use

	☐ Store chemicals in dedicated space away from food and clean dishes; label all bottles
☐ Ensure chemicals are approved for food contact surfaces
☐ Monitor dish machine temps daily – wash and rinse cycles
☐ Monitor internal dish machine surface temperature
☐ Test sanitizer solution ppm

	Pest Prevention
	

	· Insects, pests, and/or rodent droppings are present
· Snap traps are used on floors and/or counters
· Pest strips are hung above food areas
· Clutter and harborage conditions are observed
	☐ Maintain kitchen cleanliness
☐ Store food off floor and eliminate harborage conditions
☐ Remove snap traps and pest strips
☐ Contract with pest control agency for approved methods

	Preventing Contamination Resources – LeadingAge MN
	Preventing Contamination Resources – MDH

	Preventing Contamination Checklists and Audit Tools (Kitchen Cleanliness Audit; Dish Machine & Sanitizer Logs Audit; Dish Temp Log; Sanitizer Log; Daily Cleaning; Week/Month Cleaning)
	Cleaning and Sanitation Fact Sheet





Keeping Food Safe
	Commonly Cited Issues
	Action Steps

	General Food Safety
	

	· Improper glove use (gloves are single use only)
· Touching ready to eat food with bare hands
· Personal food/medicine found in kitchen
· Utensils are preset on dining tables
· Beverages in food prep areas not covered

	☐ No bare hand contact w/ RTE food – use tongs/utensils/deli paper
☐ Wash hands before putting on gloves and remove after one task
☐ Wash hands after removing gloves
☐ Remove all personal food/medications from licensed kitchen and coolers
☐ Cover preset dining utensils with a napkin to prevent contamination
☐ Cover beverages in food prep areas

	Safe Food Procurement & Storage 
	

	· Food is not purchased from an approved source
· Open food is not covered and/or sealed
· TCS food is not date marked, expired food in cooler
· Raw meat/eggs stored above or beside ready-to-eat food, including in crisper drawers
· Serving undercooked unpasteurized eggs to highly susceptible population
· Bulk foods are not labeled
· Serving utensils or scoops are stored in bulk foods and ice
· Food is stored on floor
· Pans and cutting boards are damaged

	☐ Purchase food from an approved source (meat must have USDA stamp)
☐ Train staff and audit date marking (7-day rule)
☐ Provide date marking supplies
☐ Train and provide visual guides for cooler storage
☐ Store raw meat/eggs below and away from ready-to-eat food
☐ Use pasteurized eggs for highly susceptible populations
☐ Conduct weekly cooler and storage audits
☐ Store food ≥6 inches off floor in coolers and storage rooms
☐ No wooden utensils or cutting boards allowed
☐ Replace damaged pans and cutting boards

	Safe Food Temperatures
	

	· Food temperatures are above 41°F in coolers
· Food is not cooked to safe temperatures
· Lack of knowledge of cooking temperatures
· Food is not held at safe temperatures
· Improper technique used for reheating food
· Improper technique used for thawing frozen TCS food

	☐ Require ambient air thermometers in every cooler/freezer
☐ Set coolers to maintain food temp at 41°F or below
☐ Check and log cooler temps daily
☐ Train staff on safe cooking temps and post visual guide
☐ Hold cold food at 41F or below and hot food at 135F or above
☐ Log cooked-to and holding temps at every meal and audit the logs
☐ Create pull list for pulling frozen TCS allowing time to thaw
☐ Train staff on proper reheating and thawing of TCS food


	Food Safety Resources – LeadingAge MN
	Food Safety Resources – MDH

	Food Safety Checklists and Audit Tools (Food Temperature Logs Audit; Cooler Freezer Log; Food Cook Log; Food Hold Log)
	Date Marking Fact Sheet
Highly Susceptible Population Fact Sheet
Food Temperatures Fact Sheet
Preventing Hand Contamination Fact Sheet
Cooling Time Fact Sheet
Reheating Food Fact Sheet
TCS Foods Fact Sheet


Equipment & Physical Facilities
	Commonly Cited Issues
	Action Steps

	Equipment Maintenance & Repair
	

	· Dish machines are not sanitizing properly
· Coolers/freezers are not holding food at proper temperatures
· Moldy/damaged gaskets around coolers and freezers
· Damaged and dirty surfaces – walls, flooring, ceiling tiles, caulking
· Counters/floors are not smooth and easy to clean
· Light bulbs are burnt out or missing
· Light shields are damaged or missing
· Hood vent systems are overdue for service
· Fire extinguishers have expired
· Equipment is not ANSI certified
· Plumbing does not follow code and/or leaking pipes present
· Water filters are expired
· Exposed wiring on electrical equipment

	☐ Implement a preventive maintenance schedule for dish machines and refrigeration units
☐ Train staff to perform daily temperature checks and report issues immediately
☐ Use manual wash-rinse-sanitize process when dish machine not working
☐ Repair/replace broken equipment
☐ Replace gaskets at first sign of mold or damage
☐ Maintain log of repairs and service calls
☐ Schedule hood ventilation cleaning regularly to prevent contamination and fire hazard (frequency depends on use)
☐ Schedule fire extinguisher inspection annually; keep service tags attached and visible
☐ Conduct regular audits to inspect gaskets, light bulbs, dish machine and cooler temps
☐ Prioritize smooth, cleanable surfaces - counters, walls, etc.



	Small Appliances / Same Day Service
	

	· Leftovers are kept and reheated in same day service kitchen
· Food is prepared ahead in same day service kitchen
· Using residential refrigerator / oven without approval
· Small cooking appliances, except microwave ovens and toasters, are not ANSI approved (rice cooker, air fryer, slow cooker, griddle etc.)

	Seek approval from MDH for using equipment in residential kitchens that is not ANSI approved
Do not save leftovers or prepare food ahead in kitchens approved for same day service

	Equipment & Facility Resources – LeadingAge MN
	Equipment & Facility Resources – MDH

	Equipment & Facility Checklists and Audit Tools (Equipment & Maintenance Checklist; Kitchen & Equipment Maintenance Audit)
	Equipment Requirements
MN Assisted Living Food Code Requirements







Action Plan
Action #: 
Category: ☐Management & Personnel ☐Preventing Contamination ☐Keeping Food Safe ☐Equipment & Physical Facilities 

Practice:
	Action(s)
	Target
Date
	Person Responsible
	Notes
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